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IWITED  STATES  DEPARTJTNT  OF  AGRICULTl^E 
BimEA.U  OF  HOL-'E  ECOATOl'ICS 
VfASHINGTON,  D.C. 


IIUTRITIVE  VALUE  OF  SOYBEAN  AND  SOYBEAN  PRODUCTS 


The  soybean,  which  has  been  utilized  for  many  centuries  in  the  ori- 
ent>  has  recently  gained  favor  in  this  country  as  an  article  of  human 
fo<5d»     It  deserves  wider  recognition,  since  it  is  a  good  source  of  the 
minerals  calcium,  phosphorus,  and  iron,  has  a  high  content  of  protein  of 
good  quality,  and  in  the  dry  soj^'bean  especially,  a  high  content  of  easily 
digestible  fat.     It  is  a  good  source  of  vitamin  B,  a  fair  source  of  vita- 
min G,  and  contains  some  vitamin  A. 

Analyses  show  that  only  part  of  the  carbohydarte  in  the  soybean  is 
in  a  form  vrhich  is  generally  thought  to  be  utilized  by  the  body.  About 
8  per  cent  of  the  dried  soybeans,  and  about  5  per  cent  of  the  gresh  soj'-- 
beans  is  in  this  form.     The  low  content  of  "available"  carbohydrate 
makes  the  soybean  an  especially  desirable  food  for  deabetics. 

Data  on  the  proximate  composition  and  fuel  value  of  fresh  and  dry 
soybeans. and  a  number  soybean  procuots  are  given  here  in  Table  1.  Data 
for  the  minerals  calcium,  phosphorus,  and  iron,  are  given  in  Table  11# 

The  light  colored  varieties  of  soybeans,  either  yellow  or  green, 
are  usually  preferred  as  human  food.    For  use  as  a  green  vegetable  the 
Hahte  variety  is  very  satisfactory  since  it  softens  readily  in  cooking. 
Other  varieties  may  be  used  but  they  require  longer  cooking.     The  iv'am- 
moth  Yellow  soybean  is  probably  the  most  v/idely  gro^m  and  it  has  been 
found  desirable  for  table  use. 

Soybean  flour  may  be  prepared  from  the  whole  beans,  or  from  the 
press  cake  remaining  after  the  oil  has  been  removed  from  the  becns,  the 
latter  procuct  being  much  lower  in  fat  content.     Soybean  flours  are 
usually  lower  in  fiber  than  the  v/hole  bean  meal,  because  of  the  removal 
of  some  of  the  coarse  fibrous  hulls  by  the  process  of  sifting. 

Information  on  the  utilization  of  soybeans  for  human  food,  and  on 
culture  and  varieties  of  soybeans,  is  to  be  found  in  Farmers'  Bulletins 
1617  and  1520,  respectively. 
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Unedited  Bureau  of  Rome  Economics  Recipe  for  Yeast  Breads  made  V/ith  Soybean 
Flour, — 

"Vhole  'The at  Bread  with  Soybean  Flour 

2-|-  cups  milk 

1  cake  compressed  yeast 

4  tablespoons  sugar 

3  teaspoon  salt 

?  tablespoons  fat 

5^-  cups  whole  wheat  flour 

o  cups  soybean  flour 

Sift  the  soybean  flour  with  the  whole  wheat  flour  and  proceed  as 
for  white  bread. 

This  recipe  makes  3  pounds  of  bread # 

The  method  is  the  same  as  for  making  ordinary  vvhole  wheat  bread. 


UIBDITED  BUREAU  OF  BOME  ECONOMICS  RECIPE  FOR  YEAST  BREADS  ¥Am  WITH  SOYBEAN 
FLOUR.— 

""Thite  Bread  I'isid.e  YJith  Soybean  Flour 

2-3/4  cvips  milk 

2  calces  compressed  yeast 

4  tablespoons  sugar 

4  teaspoons  salt 

2  tablespoons  fat 

8-|-  cups  flour 

4e"  oups  sifted  soybean  flour 


Sift  the  soybean  flour  with  the  white  flour  and  proceed  as  for 
white  bread. 

This  recipe  makes  4-l/3  pounds  of  bread. 

The  method  is  the  same  as  for  making  ordinary  white  bread. 


Food  Research  Laboratories,  Inc,, 
114  East  thirty-second  Street 
New  York 


REPORT 


Submitted  to-  Date  May  13,  1931 

Labor?^^ory  No.  22390  . 

Soyex  Company,  Inc.,  Sample  received  Fay  5,  1931 

60  John  Street 

New  York  City.  Sample  received  May  5,  1931 


Materia 1-Soyex 

Marking  -  Soyex,  Soyex  Company,   Inc.,  60  John  Street,  New  York  City. 

Description-  Flour  made  from  whole  Soya  Beans, 
Pale  yellow  in  color. 

RESULTS  IN  e:la.i:ination 


Moisture 


Protein 


Fat 


Carbohydrates 


Fibre 


Ash 


7.27  % 
37.29  % 
22,39  % 
26.45  % 
2.15  /  0 
4.45  % 


Starch 

Total  phosphorus 

Calorific  Value 
per  f'ram 


100,00  % 
Trace  only 
1.20  % 
4.70  % 


Food  Research  Laboratories,  Inc. 


Philip  B.  Hawk,  President 


